sweet potato biscuits 
2to 22 cups cooked sweet potatoes 
at room temperature 
Y cup solid Crisco shortening 
3-4 teaspoons sugar 
2 cups flour 
3 teaspoons baking powder 
1 teaspoon salt 
Raisins and cinnamon, optional 


Finely mash the potatoes until 
smooth: add the shortening and sugar 
and blend. In a separate bowl, combine 
the dry ingredients. Stir both mixtures 
together. Turn out on a clean surface 
covered with % cup additional flour. 
Knead the dough for 1 minute, working 
in additional flour as needed to get a 
soft consistency. 

Pat the dough to %-inch thickness. 
Cut with a biscuit cutter (or glass) and 
lay on an ungreased cookie sheet with 


Ruthe Wainwright of Seaford can whip up 


her sweet potato biscuits in a jiffy. 


the sides not touching. Bake in a 425- 
degree oven for 12-15 minutes, until 
they are golden brown on top. The 
recipe is easy to add to or double. 
Biscuits freeze well. To make single 
bites, roll the dough into small balls 
(about the size of a large marble). For 
parties, you might want to press a pe- 
can half into each one before baking. 
»Baking time will be less, so watch. For 
a sweeter version, they can be rolled in 
cinnamon-sugar. 


— Nancy Coale Zippe 


To nominate a cook, send the name, 
address, phone number and recipe title 
to House Special, 4622 Bailey Drive, 
Wilmington 19808. 


